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The result of improving the benefits of yoghurt mixed with spirulina powder
products at Rajabhat Rajanagarindra University on sensory behavior and overall
acceptability to consumers
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Abstract

Nowadays, consumers are more interested in healthy food. Functional food is food that is beneficial to
the human. Aside from the main nutrients that are needed by the body and helps reduce the risk of various
diseases. The researcher therefore studied sensory behavior towards consumers in developing yogurt products by
supplementing spirulina powder (Arthrospira platensis) which was cultured at Rajabhat Rajanagarindra University on
sensory behavior and overall acceptability to consumers using the 9-point hedonic test by testing the following
characteristics including appearance, color, aroma, taste and overall acceptability, by producing yoghurt mixed with
spirulina powder at concentrations 0, 5, 10, 15 and 20 % w/w. The chemical-physical properties was measured
whether it conforms to community product standards. It was found that the yoghurt mixed with spirulina powder 15
% w/w was accepted by consumers with the overall acceptability of 6.40 with good physical and chemical quality.
The samples could be stored at 4 Celsius with in 12 days with the consumer acceptance. This research was success-
ful in developing a formula of yoghurt powder mixed with spirulina powder to meet the sensory behavior overall

and acceptability by consumers.
Keyword : Yoghurt, Spirulina powder, sensory behavior
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